
Include any additional ingredients and 
steps on the back

Ingredients:

First and Last Name: ___________________________________

Email or Phone #: ______________________________________

Street address:_________________________________________

Recipe Name: __________________________________________

Why did you select this recipe? ________________________

_________________________________________________________

_________________________________________________________

Food is a great way to share traditions and connect with family
and community. Scott County Library is collecting recipes to
create a cookbook to send out to all Cozy Up households. But
we need your assistance. Share with us a favorite family recipe
and tell us about it. How does it represent you, your family, or
your culture. (Note: due to space considerations we may need
to limit recipes).
I've shared a recipe I create with my kids using dinner leftovers
and our tradition of eating breakfast for dinner. Plus, it's easy to
modify using your favorites. Choose cheese, change veggie.

About Me: Ally, 
Scott Co Library

As much as I love 
cooking, I love baking

more! I even made
the petit fours for my

wedding.  Now, I'm
sharing my love of
food with my two

young children. Not
only am I sharing
skills but passing
down a tradition.

12 eggs
1 c. cream or milk
2 c. rice, cooked
1 c ham or bacon, cooked
1 c. cheese, more to top
4 cloves garlic
1 package frozen spinach,
thawed and pat dry
seasoning to taste

Preheat oven to 375
Grease a 9x12 baking pan. Layer
rice, cheese, bacon, and spinach
along the bottom. 
Whisk eggs until frothy. Add milk,
garlic and additional seasonings.
Pour into pan. 
Cover with aluminum foil and
bake for 45 minutes or until 
center is firm.  
Top with additional cheese. Let sit
for five minutes before serving.

Cookbook Project

Steps:

Return your completed form to any
Scott County Library or mail to:    

Cozy Up Cookbook Project
Scott County Library Admin
1615 Weston Court
Shakopee, MN 55379

Ally's Easy Leftover 
Egg Bake

Ingredients:

Steps:


